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World. Columbus and other early explorers
found it in general use among the Indians,
for whom it constituted the chief article of
food. From this circumstance it came to be
known as Indian corn, but the qualifying
term is now heard very seldom. The native
name was maize, a term still in use in Eu-
rope; where corn is a general term for grain.
In its native state the plant belongs to the
warm temperate and semitropical regions,
but by cultivation it has been made to extend
over a wide range of latitude, in the United
States being cultivated as far north as the
46th and 47th parallels.
Types and Varieties, There are many
of these; those adapted to the short seasons
of the cool temperate rogions are much
smaller in stalk and seed than those grow-
ing in the warmer portions of the corn belt.
The important varieties are the flint corn,
dent corn, sweet corn and pop corn. Flint
corn has a small stalk, seldom exceeding sis
feet in height, and small, closely compact
ears and very hard kernels. Its color is
either white or a deep yellow. The yellow
variety is the corn generally raised through-
out New England, New York and the north-
ern portions of Wisconsin and Minnesota.
The dent corn contains the largest number of
varieties and is by far the most important.
This is the corn grown all over the region
known as the corn belt of the United States
and furnishes nearly all the crop raised in
the country. It takes its name from the pe-
culiar form of the kernels, which have an
indentation on the outer end and taper to a
point. Under suitable conditions the stalks
attain a height of from eight to ten feet and
sometimes grow as high as twelve or four-
teen feet, but this is uncommon. Sweet corn
contains a larger proportion of sugar than
the other varieties, its small kernels are soft
and nutritious, and it is raised for food, be-
ing eaten green or canned in large quantities.
Pop corn takes its name from the peculiar-
ity, of the kernel of cracking open when
heated. The kernels are small and enclosed
in. an, exceedingly tough, outside covering1.
When heated, the stearn arising from the
moisture in the interior bursts. this cover-
ing and causes the kernel to torn itself in-
side, out.
(Jobless Corn." Not a great deal of atten-
tion -has been given to the feat, of, prod^c?
ing corn without the, cob o& whiofc "WP h^ve
Katee intended, it to grow. It has
 been accomplished by Luther Burbank, al-
though he doubts that practical results will
be reached. He believes a small cob will be
better than entire elimination of the cob. A
stalk of cobless corn is shown in the illustra-
tion accompanying the article on Burbank.
It is believed that the earliest corn was
cobless. Burbank's present cobless corn illus-
trates the steps backward in evolution to-
wards its original form. The decrease in
size of the cob increases the quantity of ker-
nels. It is expected of this corn that instead
of merely adding one kernel to the ear it
will ultimately double the number of ker-
nels to the ear, for the energy now going to
waste in the large cob will be transferred
into the production of more kernels. Prac-
tically eobless corn offers a great benefit to
the farmers, for if there is even one kernel
increase to each ear this would mean a total
crop increase of 5,000,000 bushels per an-
num in the United States alone.
Growth and Harvesting, Corn is plant-
ed, cultivated and harvested almost entirely
by machinery. The seed is planted in rows
about four feet apart, and the hills are the
same distance from one another. As soon as
the young plants appear the cultivation be-
gins and must be continued every few days
until the plants become so large that they
are liable to injury from the cultivator. The
crop is then allowed to ripen. The methods
of harvesting depend upon the use for which
the crop is intended. If only the ears are
desired, the plants may be left standing un-
til the seed is thoroughly ripened and dry.
The ears are then broken off, husked ancl
placed in granaries. But if the stalks are
desired for fodder, the plants must be cut
before the ears are dry, otherwise they will
lose much of their nutriment. Corn harvest-
ers are now in general use on the large farms
(see coejt harvestee) . The most complete
of these machines not only cut the stalks, but
break the ears and remove the husks from
them at the same time. Corn is the most
economical grain known; its seed require-
ments are only abont one-tenth those of
wheat, and it is produced at from fifty to
sixty per cent of the cost of wheat*
Com Products. When ground into meal
corn can he served in a grea^t variety o£
ways. By cracking iihe kernels "hominy is
made, which is cooked by boiling and usually
,eateu in jpiTfc.. .By soaking, the kernels Jn> a
weak lye and ruling them, the outside coat-

